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shaken and filtered and the insoluble part washed with 56% alcohol, the
filtrate—which contains the pure dextrin in solution—being treated with
sufficient 96% alcohol to precipitate all the dextrin. After 24 hours the
alcohol is decanted off, the dextrin remaining behind dissolved in a little
water, the aqueous solution evaporated in a tared dish and the residue
dried at 105° and weighed.
9.	Determination of the Starch.—-Dextrins usually contain soluble
starch, i.e., starch soluble in hot (but not in cold) water.   Thus, the propor-
tion of starch (soluble) present is represented simply by the difference
between the percentages of the matters soluble in cold and hot water respec-
tively.   If unconverted starch is also present, this will be found in the
residue insoluble in hot water (see section 7, above) and may be determined
therein by transforming it into sugar (see Flour, section 16, p. 63).
The presence of unconverted starch may be detected also by treating
the dextrin with concentrated caustic potash solution, which gives a clear
solution if only soluble starch is present, but a kind of paste if unmodified
starch remains.
10.	Determination of the Sugars.—This is carried out by means of
Fehling's solution in a portion of the solution of the dextrin in cold water,
the ordinary conditions being followed (see chapter on Sugars).
The proportion of sugars (dextrose, maltose) in dextrin can be determined
only approximately, owing to the presence of a series of products intermediate
to dextrin and the sugars and possessing reducing properties towards Fehling's
solution. Thus, analysis gives only the amount of reducing substances, this
being expressed in terms of dextrose for the sake of convenience.
11.	Determination of the Consistency and Stability of the Con-
centrated Solution.—30 grams of the dextrin are boiled, in a porcelain
basin over a naked flame, with 30 c.c. of water, the mass being stirred con-
tinuously until perfectly homogeneous.   The solution is examined when
cold as to consistency and after some days to ascertain if it has remained
, pasty or has become dry.    It is well to make the test in comparison with
standard dextrins.
For dressing textiles and for use in the dyeing industry dextrins are pre-
ferred which form solutions capable of remaining pasty for a long time.
 12.	Measurement of the Viscosity.—This can be carried out either
on the solution prepared in the cold or on that prepared in the hot.    In
the former case, 100 grams of the dextrin are shaken with 500 c.c. of dis-
tilled water at 17-5° until the whole of the soluble part has dissolved, the
liquid being filtered through a dry filter and the filtrate tested in the Engler
viscometer (see VoJ. I, p. 352).    In the second case, the solution is pre-
pared in the hot and the viscosity measured when cold.   The value obtained
is compared with that given by a standard dextrin under the same con-
ditions.
 13.	Test for Chlorine.—This is made on the aqueous solution by means
of the usual reagents, e.g., a paper steeped in potassium iodide.    If chlorine
is present, a drop of the solution will colour the paper violet or reddish.
The presence of free chlorine or of hypodhlorous acid in dextrin may result
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